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of the tubular type and is totally enclosed and air-insulated under the
control panel. A small short-time apparatus with a tubular holder is also
available ; the holding section is not enclosed in this instance. The flow con-
troller is designed to give a steady and constant flow of milk to the apparatus,
as variation in flow adversely affects the 'efficiency of temperature control.
This is a simple, easily cleaned unit, fitted into the pipe-line. Milk enters at
the base, passes through specially shaped jports in the shell and [travels up-
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FIG. 209.     Cherry-Burrell H.T.S.T. Superplate Pasteurising Apparatus.
Showing holder tube.
wards past a control button. When the flow increases, this button operates and
reduces the sizes of the ports, thus restricting the flow to a pre-determined
level. The capacity of the unit is varied according to the size of button
employed. The flow-diversion valve directs any sub-temperature milk back
into the raw milk pipe-line for further treatment. When the plant is
operating normally a blue light is always visible above the temperature
recorder. If the temperature of the milk at the entrance of the holding
section falls, the pen arm of the thermograph moves, making a simultaneous
electrical contact. This contact operates a solenoid which withdraws a pin
and allows a weight to fall and the valve to open, diverting milk which is